Roasted Vegetable Salad

4 Servings » 1 Serving = 1% Cup

INGREDIENTS Nutrition Facts
4 servings per container
1 pound mixed vegetables (carrots, sweet potatoes, Serving si (207g)
broceoli, and onion)
‘Amount per serving.
+  Saltand pepper, to taste Calones 41 0
* % cup olive oil + 1 Tablespoon, divided T
* % cup lemon juice Total Fat 379 %
. . Saturated Fat 6 0%
1 teaspoon Dijon mustard L
* % teaspoon honey h o
+ 4cupsarugula Sod 1
- Tota Carbohydrata 189 7%
% cup feta cheese, crumbled R Hhs
* % cup walnuts, chopped Total Sugars 7a
incudes 1gAdded Sugers 2%
Protein 55
——
Vitamin D Omeg 0%
DIRECTIONS ki 4370 %
o 1mg %
1. Preheat oven to 420°F. Potasshm 281mg %
2. Cut vegetables into uniform sizes and toss with salt, pepper, and 1 e e e
Tablespoon olive oil. T e —
3. Lay the vegetables flat onto a baking or roasting sheet. Roast for 20-
40 minutes or until vegetables are deeply golden in color and cooked
through. The size of vegetables will determine how long you need to
roast them.
4. Remove vegetables from the oven and allow to cool slightly.
5. Ina mason jar, combine remaining olive ol lemon juice, Dijon

mustard, honey, salt, and pepper. Shake to combine.

6. Inalarge bowl, combine arugula and roasted vegetables. Drizzle with
vinaigrette and toss gently to combine.

7. Top with feta cheese and walnuts.
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